A survey was conducted to compare the total viable fungal content and the number of different mold species encountered in 10 types of health foods labeled organically grown and in the same foods without such a label. The foods were wheat flour, corn meal, brown rice, figs, split peas, pinto beans, soybeans, walnuts, pecans, and peanuts. Results showed no consistent difference in either the total viable fungal content or the number of different mold species encountered between the labeled and unlabeled foods. Two genera of yeasts (Rhodotorula and Saccharomyces) and 22 genera of molds, including more than 65 species, were encountered. The mold flora was dominated by Aspergillus glaucus, Aspergillus niger, Aspergillus flavus, Aspergillus candidus, Penicillium cyclopium, and Penicillium viridicatum. Isolates of the genera Alternaria, Cladosporium, Fusarium, and Helminthosporium also occurred in certain foods. At least 10 toxicogenic species of Aspergillus and Penicillium were encountered. A total of 87 cultures of these species, all isolated from health foods, were screened for laboratory production of their respective toxins. Toxin production potential of these 87 cultures did not differ from that of cultures of the same species isolated from conventional foods.
Very few microbiological data are available for health foods. These data are of particular interest for foods labeled "organically grown" because of the claim that at no time from initial planting to final harvesting were fungicides, pesticides, or herbicides applied (19) . Accordingly, both a mycological survey and a bacteriological survey of health foods were undertaken; the bacteriological results are reported elsewhere in this journal. The mycological survey was conducted with three primary aims: (i) to determine the difference, if any, of fungal content in selected foods labeled organically grown and in their unlabeled counterparts; (ii) to determine the difference in the actual number and kinds of fungal species encountered in organically labeled and unlabeled foods; and (iui) to determine whether the fungal flora found in organically labeled foods contained more mycotoxic species than that found in unlabeled foods. MATERLkLS As shown in Table 2 , there was no consistent difference in the percent occurrence of mold in the organically labeled and unlabeled pinto beans and peanuts. However, mold emerged from virtually all of the organically labeled soybeans (2,988 of 3,000), whereas only slightly more than 60% of the unlabeled soybeans (1,850 of 3,000) exhibited mold. This relatively low occurrence of mold in the unlabeled soybeans contrasted greatly with results of an earlier study of the mold flora of freshly harvested soybeans from conventional farms (11), in which mold emerged from 19,135 of 19,250 (99.4%) samples of soybeans examined. No consistent difference was noted between the number of species found in the organically labeled and in the unlabeled brands. The percent occurrence of mold and the number of species were also unrelated. Mycoflora encountered. Yeasts, usually of the genera Rhodotorula and Saccharomyces, were encountered regularly in both the organically labeled and unlabeled brands of wheat flour, corn meal, and brown rice, but were infrequent in the other foods. At least 22 genera of molds, including more than 65 species, were found in this study, as well as many nonsporulating, unidentifiable, moniliaceaous, and dematiaceous colonies. Although there were slight differences in the overall mold flora of the different foods, there was no consistent difference between the brands with the organic label and those without it.
In general, the flora of the nine foods exhibiting mold was dominated by species of Aspergillus and Penicillium. Of the aspergilli, the A. glaucus group (primarily A. repens, A. ruber, A. chevalieri, A. amstelodami) was encountered most often, followed by species of the A. niger group, A. candidus, and the toxic A. flavus.
Three toxic species (A. ochraceus, A. nidulans, and A. versicolor) were regularly encountered in organically labeled and unlabeled soybeans, peanuts, and pinto beans, but occurred sporadically in the other food types. Other aspergilli (Table 3) were infrequent among the various foods.
Of the penicillia, only P. cyclopium and P. viridicatum, both toxin producers, were encountered regularly in the organically labeled and unlabeled brands of the nine food types. Other Penicillium species were sometimes food specific. For instance, P. urticae occurred in wheat flour and pinto beans, but rarely elsewhere, and the occurrence of P. citrinum and P. islandicum was limited to wheat flour.
The predominance of species of the A. glaucus group in these nine foods was not unexpected since all nine are relatively low-moisture foods and members of this group prefer low-moisture substrates in equilibrium with a relative humidity of 70 to 80% or lower (3). Likewise, the prevalence of P. cyclopium and P. viridicatum was not unexpected since both are able to initiate growth on substrates of relatively low moisture (about 80% equilibrium relative humidity) (12) . Earlier studies have shown these species to be the most prominent of the penicillia in stored corn (14) and in freshly harvested soybeans (11). Alternaria and Cladosporium occurred regularly in organically labeled and unlabeled wheat flour, brown rice, and pinto beans but were infrequent in other foods. Helminthosporium was frequent in organically labeled and unlabeled brown rice but was rare in other foods. (Helminthosporium oryzae is a common pathogen of rice in the field [23] ). Most corn meal samples, organic and otherwise, were highly contaminated with the genus Fusarium (primarily F. moniliforme), which was infrequent in the other foods. Rhizopus (primarily R. nigricans and R. oryzae) was a regular contaminant of most walnut and pecan samples, organic and otherwise, but was sporadic in the other foods. Additional genera and species found infrequently in this study are listed in Table 3 .
Mycotoxin production by health food isolates. Several toxic species (Table 4) were found in both organically labeled and unlabeled foods. It is believed, therefore, that for the 10 foods examined in this study, the organically labeled foods are no more apt to contain mycotoxins than are the same foods without the label.
Although the actual foods were not screened (Table 4) . Except for the production of xanthomegnin and viomellein by A. ochraceus, the ratios between the number of isolates screened for their respective toxin(s) and the number positive are consistent with or lower than ratios reported previously for isolates from various conventional foods (5, 8, 13, 15, 16, 18, 20) . Xanthomegnin and viomellein production by A. ochraceus was first reported by Stack and Mislivec (21) , who found that 8 of 14 isolates screened produced both toxins. Of the 14 isolates (7 of which were positive) 10 were from health foods examined in this study. Penicillic acid was produced by 17 
